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i HIGH HAT AN AUTUMN STYLE.

————————=a

BY ANNE RITTENHOUSE.

Spevial Correspondence of The Star.

NEW YORK, September 7.—The mil-
linery world has gone over to the high
hat with an enthusiasm that savors
of trouble for the woman with a long,
thin-face. 1

Mme. Cecile Sorel started the fash-
ion. Lewis invented for this accom-
plished actress in Paris a hat of beaver
that was taken from the hats worn by
the drivers of the omnibuses that bore
the sign “Madeleine-Bastille,” with
which every American ‘tourist is fa-
miliar.

When the war broke out the Paris
buses went to the field service. It is
a temptation to review the scene on
the day that memorable procession
took place down the boulevard, then
the Rue Rivoli, and beyond the gates.
It was during the first week of the war
last August. XNot only were the fa-
miliar old buses in line with their
coachmen, but dozens and dozens of
huge delivery wagons with their great
xray horses bearing names of such
well known places &s the Galeries La-
favette, the Printemps, Felix Potin,
ete. Beside each driver sat a soldier,
showing that the government had com-
mandeered the vehicle.

1 think T cried as they went out.
Most Americans did. So much of Paris

was associated with those buses. One
knew most of the drivers. The very
yich Americans, who had never used

not have felt the same
them as those of us
who had used them daily as common
carriers, but they, too, felt the strain
on the heart as 129 long cortege head-
ed fer the firingline.

Well, the hats of these drivers have
been copied by Lewis, worn by Mme.
Sorel and brought over to America un-
der the name of postillion. They are
already on the heads of the young
girls on 5th avenue. They are exceed-
fngly difficult to wear, which may keep
them from becoming overpopular.
These are the forerunners of all the
high hats that ought to come. Let us
hope that the others will be more be-
ecoming and more easily adapted to

the average Aggrican face.
The experie of the last three years

them, might
familiarity with

has pointed to us, however, that
the American e is no longer a type:
it has modeled itself on the face of
the Frenchwoman sio such an exient
that it is in danger of losing its strong
individual characteristics.

Parisienne and also her make-up, and
it therefore accommodates itself to
whatever fashion is projected. This is
true of & minority as yet, but it is the
minority that launches the new atylea.

Built Up Wtih Ribbon.

Jven the milliner has recognized that
the excessively high-crowded hat is
not becoming to the majority, and she
knows that she must sell all varieties
if she would succeed, so she has in-
vented a turban that is built up Into
the fashionable height by means of
i 1.
n;‘l‘l)fe. Forzanne, the noted beauty in
Paris, began wearing a high crowngin
the turban with admirably arranged
bows of ribbon at the back, and as
she leads the styles, and the best
French milliners resign new things for
her, it was easy 10 RUESS that these
high ribbon bows would soor become

e fashion,
th’l‘he sketch shows a new black velvet
turban which has a moderately low
erown, but is built into a minfature
Eiffel tower at the batk by bows of
black corded silk ribbon, It is worn
far over one eyebrow and shows a flat,
sleek coiffure_over the temples and at
the back. )

If one motors in this hat there is a
new kind of veil for it which goes over
all, except the ribbon bows. It is of
thin chiffon to the shoulders, then thin
lace from there to the waist. Some-
times the chiffon part is thrown back
over the hat, leaving the lace part over
the face.

There are other turbans that are
built up to an astounding height with-
out the help of ribbons. They have a
narrow brim, slightly rolled at the
side, and remind one strongly of the
hats that were somewhat fashionable
four years ago.

The Silk Beaver Is Adopted.

There is a tendency to adopt the kind
of beaver used for men's top hats, and
mavbe some of the young girls will
attempt to wear it, but there ig not
much promise of popularity there. It
is likely that velvet in colors, as well
as in black, will be the dominant fash-
ion for hats, and some of the hest mil-
liners have brought back into fashion
colored bands of breast feathers that
are supplemented by two long wings,
one on each side, going in opposite di-
rections. One of the newest models is
made up in this way in dark blue.

It has assumed the expression of the

i
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[TODAY’S HOUSEHOLD AFFAIRS.

BY MARY LEE.

How to Cook Tomatoes.

“] have been giving Betty Best a
page for what she calls her Peripatetic
ookbook,” said Mrs. Happy Home-
maker, as I looked inquiringly at the
paper-strewn desk.

“Betty didn't know any more about
cookiug when she flew in the face of
her little world and married Tom than
a pink-eyed white rabbit. But that
very deflance showed that aill rabbit
similes stopped right there and she is
learning to be a famous little cook.

“] am proud of my tomato recipes,
and this time of year, when tomatoes
are so plentiful, I make a dish do duty
instead of meat for dinnmer. For in-
stance, here is a family favorite:

“Scald one pint of cream over hot
water and add one-half pound of
grated cheese. When it is melted add
one-quarter <up of butter, salt and a!
dash of paprika. Cook one-half pound
of macaroni until it ja thoroughly soft,
and bake six ior as many as the family
demands) large, smooth tomatoes. Ar-
range the tomatoes in a fat platter
and wreath the macaroni about them.
Pour over this the cream and cheese

sauce. Here is another substitute meat
dish:
“Chop fine two onions and lightly

brown in butter; add a cupful of any
sort of minced meal, chicken or heavy
vegetabies, such as mushrooms, beets
or peas and beans; flavor with salt,
pepper and finely chopped parsley, one-
half cup bread crumbs and\a little well
beaten egg. Moisten with a little
stock or cream, stuff six tomatoes, and |
bake, basting with melted butter.

“Stewed tomatoes and corn are good,
and, hesides, the dish makes life-savers
of left-overs. Stew and strain ripe to-
matoes, and to each two cupfuls add
one cupful of tender green corn. Sea-
son with salt, pepper and butter, Cook
together ten minutes, adgd one-half cup-
ful of cream, and serve hol.

“If using a= a vegZelable here is a
suggestion which rings a little change
on the regulation baked tomato. Peel
and halve three large tomatoes. Chop
a green pepper and onion fine and
spread over the tomatoes. Sprinkle
with salt, dot with butter. and bake,
basting with pan gravy. Add one-half
cupful cream or milk to the pan gravy,
thicken it with a little butter and flour

mixed together, and pour it over the
lomatoes.

“Tomato and rice soup will make al-
meost a luncheon for the youngsters.

Four larze tomatoes, four cupfuls beef

or chicken stock, one-half cupful rice.
Boil until tender and serve without
straining.”

Pie and More Pie.

“IDo you know one of the special
maladies from which we women suf-
fer?" asked Mrs, Happy Homemaker.

“It is the plague of persistent pie,
pie being the generic name for all
methods by which fruit is abused by
being =suffocated between lavers of
dough.

“We were at the Fadders' last night
for dinper; a warm night it was, too
To cap off a dinner of cream soup.
roast beefl, vegetables and salad there
was served a dish of what had origi-
nally been _delicious fresh peaches,
cooked into a mess with sugar, butter
and four, and covered with a heavy,
impermeahble crust, This was served
with whipped cream, and heralded with
shouts of joy by Mr. Fadder and Archie
as a ‘peach cobbler. Since cobblers are
associated with leather, it was well
named.

“And why was this crime committed?
Because Mrs. Fadder, hound by the
chains of custom, would not consider
she had done well by her guests if she
had served fresh ripe peaches whole, or
sliced, with sprinkled sugar.

“We women uare to blame for not
bringing our families up to appreciate
the fine, delicate flavor of fresh fruits,
for we 2o seldom serve them alone. In
the berry =meason we have strawberry

- shortcake, raspberry and blackberry
yolls, currant and huckleberry .ples and
cakes; and though | am not one of
those who consider the pie to be the
root of all digestive evils, it is cer-
tainly not the l.vel wholesome way to
use fruit. .

“In these davs of cold storage we
can get fruit of almost every sort all
the year round, Apples, oranges,
grapes, grapefruit, bananas, pineapples.
pears, stay with us; and for those of
fat purses strawberries and peaches
are not absent long. Fresh fruits
zerved by themselves or made into a
compote, stewed and baked fruits, are
delicacies and adequate desserts. [
have a dessert which I often serve, and
which Is quite as popular as any pud-
ding. ple, or even lice cream with the
family.

“Quarter, skin and seed two oranges;
cut the center slices from a ripe pine-
apple and divide each slice into four

the white of an egg, beaten well. then
roll in confectioners’ sugar and spread
on a plate, so that the fruit may dry,
and leave on the ice for at least six
hours before serving.

“Brother, who has just begun to read
Greek mythology, said the other night
that he thought the ambrosia which
Hebe served the gods on Mount Olym-
pus must have been made out of this
sort of ‘stuff.’

“We all shouted at him, but since the
gods were supposed to be supernatu-
rally wise, I should not wonder if this
might be true.”
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It makes a great deal of difference
to you, my lady, what sort of lingerie
vou wear, because the set of your dress
depends on the way in which your un-
derwear fits; what its lines are, and
how much fullness there is in it

No matter how much fullness there
may be._in vour skirt, keep the upper
part of vour underwear clinging. Let
the fullness come in a flare at the bot-
tom of the skirt, or in a Spanish
flounce or collection of ruffles, But do
not gather a petticoat full to the belt.
Slender waist and hip lines will pre-
vail, although not the kind of slender-
nesgs which implies tight lacing. The
days of tight lacing are over, if women
have learned their lesson ag to the

NEW LINGERIE FOR NEW MODES.

comfort and health insured by clothes
that do not compress.

This garment |8 a combination of
corset cover and petticoat, and is es-
pecially to be recommended for stout
women, as there is no fullness about
the waist and hips. The patiern offers
three ways of finishing the shoulder—
the strap, which is used for dresses
that are very low, with merely tulle
to the line extending beneath the arms;
¢losed shoulder seam, which is a com-
fortible model and sultable for all
other kinds of dress, and the sleeve.

This idea of sleeves in corset covers
is mew this season., and implles that
the bare arm period will pass into one
in which dresses will cover the tops
of the arms. Even morning dresses
now, have sleeves of sheer material,
chiffon or georgatte, and merely large
armholes to slip over the sleeve
guimpe.

You will find that a narrow edge is
best around the top of underwear. A
wide finish of either embroldery or
lace bulges across the shoulders and
spoils the set of your dress walst. No
matter how deep the trimming may be
on the garment, let the upper edge be
narrow and fitted by means of a ribbon
drawstring or sewed shape. As for
trimmings around the bottom, your own
taste will ‘suggest what you want in
the way of lace or embroidery.

To obtain this nTt?ern mail’ 10 centa
in stamps or coln to Lucile Gordon,
care of The Star. Be sure to state num-

pleces; gkin two bunches of large mal-
Ags grapes; dip each piece of fruit into

ber and size of pattern wanted, and
give your name and address.

y8ix jelly apples cut

KITCHEN
PANTRY

Poached Egg and Puree.

Line individual shirring dishes with
one cup of chicken puree, one-fourth
cup of butter, whites of two eggs and
a cup of cream. Break an egg in the
center of each shirring dish, and poach
by standing in hot water for about ten
minutes. Serve with pepper, salt and
butter.

Ragout With Soft Eggs.

Dip generous-sized bread cubes in
melted butter and let brown in oven.
Fill with chopped chicken and beef
tongue seasoned and heated in cream,
and mixed with bread crumbs which
have been scooped from the center of

the cubes. lLet eggs stand for about
twem_v_ Mminutes in water just below
the boiling point, then shell and place
one upon each cube. Garnish with
parsley,

Casseroled Beef.

For a casserole of beer select a top
r?und. cut the meat into convenient
pieces for serving and roll In flour.
‘I‘h_en saute two or three slices of
onions in a tablespoonful of butter
until they are brown, put the meat in
and brown it on both sides, T

sides. urn  in
ahnu]: 4 cupful of water, stir until it
is slightly thickened, season with salt
and pepper, and sauce if it is wanted
cover and cook very slowly in the oven
until the meat is tender. Add potatoes
cut Into dice or balls and parboiled, and
return to the oven until the potatoes
are done. Button mushrooms may be
?ddegl with the potatoes or carrots cut

r;l d;_c_e and half cooked. A glass of
sherry may be added just before serv-

ing. Some persons use i
. e a little lemon

Casseraled Chops.

For a casserole of chops, saute the
chops in a pan with minced onions until
they are well browned. Then put the
ch_ops into the casserole, cover them
With two minced peppers, the contents
:Ztslbolllteh of button mushrooms, diced
rotatoes at have
a4 Ccan oL peas «ralzegerer!}mﬁ’aﬁlbec;gti?ngﬂ
Moisten the contents with hot water,
season with salt and pepper ‘and cum;

slowly for about half an ho
ur. 8
persons add a tomato. one

-
Apple Shortcake.

Sift together two cups flour, two tea-
spoonfuls baking powder, one-half tea-
spoonful salt, and one-half cup of
sugar. Work in with the fingers one
tablespoontul butter; add gradually one
welill‘-bealen €85 and enough milk to
make a soft dough: divide i
2 ; - nto
partsg; roll out the desired shape oiﬁw::
ninure_(l board, and bake in Washington
pie tins, in a hot oven, about fitteen
minutes. Split and butter them when
taken from the oven. Have five or
; In small slices:
Sweeten them to taste and wamn 1he;;
a little by setting them on the back of
the stove. Crush them slightly and
spread between .and on top of the lay-
ers. Spread whipped cream on top.

Polenta.

The_ nearest we can come to this dis-
tinctively Italian dish with the means
we have at our command .in this coun-
try is to use yellow cornmeal for it—
unless the genuine article can be pro-
cured from an Italian grocer. The imi-
tation is not as good a copy of the
original as could be wished, but ;

s it is b
no means to be despized. 1Into g plnyt
of boiling water, slightly salted, stir
enough yellow cornmeal to make a
good mush and cook about an hour,
stirring now and then. When it is
thoroughly done take it out by the
sD_oonru! and put it on a dish and pour
over it a cupful of highly seasoned
tomato sauce; strew cheese over this
set the dish in the oven for five min-
utes and then send to table. A good
I[JrﬂW{l gravy may be used instead of
omato, or you may mix ravy a
tomato together, s i

Cream Mayonnaise.

Uream mayonnaise ix an excellent ae-
companiment to a vegetable salad, lced
asparagus tips, green peas or arti-
choke hearts, It is made by adding an
er.au_al quantity of thick sweet cream
whlpped_very SLUT to a mayonnalse, in
which lemon juice has been the acid
used. Two tablespoonfuls of lemon
Juice to z half-pint of oil and volk of
one egg is a good proportion. The
cream and lemon juice make a very
white mayonnaise. If a part of this is
colored green by the addition of a little
extracted spinich juice. the two used
in combination, a salad may be beau-
tifully decorated. Mayonnaise is frozen,
when desired, by being packed in a
glass jar with tight-fitting screw cover
and buried in ice and salt for two
hours. ]

—_—

Household Hints.

When frying mush it improves the
crigpness if the mush is dipped In
white of an egg before frying.

When you undo a parcel fold the
paper and tie the string around it.
There will always be a string to fit
the bundle, without Idoking for one.

A pimple and quick way to clean
knobs, lamps or other fixtures of brass
is to use a mixture made by dissolv-
ing in one pint of vinegar four heaping
tablespoonfuls of salt. This compound
is harmless and leaves no scratches,

A few drops of turpentine on a wool-
en cloth will clean tan shoes very well.
A drop or two of orange or lemon juice
will give a brilliant polish 40 any
leather. ¥

Make an ironing pad for embroidered
articles, covering one side of the square
with Turkish toweling and the other
side with white outing fannel. [Use
the Turkish side for laces and the
other side for embrolderies.

TIME TO CLICK THE
KNITTING NEEDLES

Where has all our knltting enthusi-
asm of twelve months ago gone? Then
we were all talking about the relative
merits of knitting yarns and poring
over directions for helmets and muf-

flers, and comparing bone and steel
needles for knitting and crocheting.
Now we seem to have forgotten even
how to set up a hundred stitches, and
as for beans and shells, scallops and
ribs and all the other terms that fasci-
nated us last winter, we have forgotten
all about them.

With many of us knitting for the
Belgians and for the soldiers was only
a fad, a pastime, if we must call a
spade a spade. And much that we knit-
ted, of course, was not very useful.
Doubtless, however, the things that
were carefully made, according to the
directions given out by the different
rellef bureaus, were useful. And doubt-
less more things will be wanted, now
that cold weather is coming again.

Even if the warring nations of Eu-
rope do not need the things we make
of worsted, other people do. Without
doubt there are plenty of people in
your own town who would like the
things you can knit and crochet. Per-
haps there is a day nursery where the
poor children are sometimes mittenless.
Perhaps there is a children's home
where caps and muffiers for cold weath-
er play hours would be welcomed. Per-
haps there is a hospital where warm
knitted and crocheted garments are
needed.

Then ask what sort of things are
needed. Get the sizes and colors re-
quired and follow the directions you
receive. Be sure to get the things done
early encugh in the winter so that
they will be useful for cold weather
wear. Remember that a batc hof muf-
flers on April 1st is just so much trou-
ble for the matron of the home or
hospital that recelves them.

Keep track of the cost of the things
you make—not so that you can know
how much you spend for charity, but
so that you can make only such things
as are cheaper made than bought. For
instance, the time and money spent in
making a sweater are not economical-

1y spent. A good machine sweater,
quite as warm, costs far less. And
stockings are not economlical, The

worated to make them costs as much
as good stockingas made by machine.

1

il‘ THE DAILY MENU. \

BREAKFAST.
Chilled Grapes. Cereal.
Frizzled Beef with Eggs.
Rolls. Coffee.

LUNCHEON.
Cream of Celery Soup.
Cream Cheese EBandwiches.,
‘Chocolate Eclairs.
Tea.

DINNER.
Mulligatawney Soup.
Roast Beef. Gravy.

Browned Sweet and White Potatoes.

Summer Squash.

Baked Apples with Cream.
Coffee.

Cookies.

Hemstitching;

15%

We furnish the
I'ree. All colors.

()PPENHEIMER’

Cor. 8th & E Sts. NN\W.

silks

GO ABOUT

—your fall renovating
right—employ one of our
ELECTRIC

VACUUM
CLEANERS

They fairly *“‘eat dirt”

—save time,

R strength.
{ erate.
vr from a...eee.

National Elccteical
Supply Co., %50

N. Y.

save your
Easy to op-
Prices up

Age is Not the Cause
of your hair falling out. Itis the con-
dition of your scalp.
1] 5)! 23

&;—_"‘a‘m Hair Tonic

viill destroy the germ which is the cause
of 1%~ 'rogble. 50 cents 3 bottle.

O’Donnell’s Drug Stores.

RED TOP RYE ™ * §, e

Bornot's

A F.

Ld
Crisp and Snappy
-the sports girl’s togs’ must be kept up to
the minute in freshness—immaculate.
Unless vour cleaning is done by experts
t few trips, to the cleaner’s will ruin your
‘nthes—make them lifeless and shapeless.
Ro-mot cleaning renews them; our ex-
pert tailors reshape them; we return them
to you looking like new.

equaled outside of France, and our dyeing
is fully up to the Paris standard.

Just phone or send postal for our
wagons to call.

French Seourers and Dyers

1429 F Street N.W.

famous Dry - cleaning is un- -

Bornot Bro. Co.

RO

I R

Close 5:00 P.M.

$16.50 Wall Tents

10x12-ft. Size. Teo- 9 95
morrow, Special..... ]

Wall Tepts are made of 10-ounce white
canvas, with double seams throughout; 3-
foot wall; complete with pins, poles and
EUY TOpes.

Quantity is limited—burry for cholee.

Fourth Floor.

Croquct Sets

Never Sold for Less
Than $2.79. Tomor 1.

A game that can 'Iv. I':l;!ﬂ *way iote
October and enjoyed by all who love the
great outdoors: these sets are made of
hardwood. finished nicely: complete with 8
halls, mallets, wickets, ele.: with T-ioch
mallet heads: put up in gosl wood box,

with instroetions,
Fourth Floor.

The Woman Who Has in Mind Paying $20 to $25 for a Fall Suit Can Get
! Here Tomorrow

NeW} Fall Tailored Sléitg
emsness @15 OB

In the following materials—Plain poplins, whipcords and mix- | And the latest styles—Norfolk, belted and box effects, trim-
tures in all the new colors; also black. All sizes for wom- med with buttons, some with collars that may be worn

en and misses. high or low.
$ 3 @ 9 5
y

NEW FALL SKIRTS, Special at . . . . ..

Ma'de of fine serges, checks and poplins, in new side pleated, full pleated and belted effects.
All lengths and sizes.
Garment Store—Second ‘Floor.

Variety Is the Pith of Our Talk About

Fall Models in WAISTS
At This Price

New lingerie models, of all-over embroidered organdy, in new
floral wreath designs.

Tucked lingeries, lace and embroidery trimmed.

Some lace trimmed and enhanced by a touch of embroidery.

Combinations of organdy and voile. {

Long-sleeved styles, with low necks or convertible collars. \N}, -

7

Crepe de chines, in new all-over embroidered styles.
Plain tucked, strictly tailored models. Some both tucked and

embroidered.
i Colors are flesh and white. .
It Waist Store—Second Floor.

WHAT IS MEANT. BY

“Wizard” Mops and Polishes

Housework Lightened—Time Saved—Floors Cleaner—
Labor Saved

Tomorrow Is “"Wizard Day™—See These Specials
COMBINATION OUTFIT

One 75¢ “Wizard” Polish Mop

One 75c¢ “Wizard” Dust Mop
Two Mops, Regularly $1.50.

%) s $1.25
Wizard Triangle Polish

Mops and Chemically
Treated Mops_

Choice, $1.25

Science in housework and the necessary
methods that lead to success that has been stud-
ied out to a fine point—the result is a mop that
cannot be excelled. Would vou be interested
in a practical demonstration of this wonderful
invention tomorrow? Then attend our Dem-
onstration Booth—Third Floor.

At 50¢ Tomorrow

ONE WIZARD POLISH MOP
With Adjustable Handle

Investigate this offer tomorrow!
worth your while.
Wizard Polish. All sizes, 25c to $2.50.
Wizard Ironing Wax; package, 5c.
Wizard Mop Cleaner, 10c and 25c.
Wizard Carpet Clean; two sizes, 10c & 25c.
Wizard Booth—Third Floor.

Act Quickly for This Special
Advertising Offers

Madame Yale
Combination Sale

to more thoroughly introduce these excellent preparations.

This coupon and 42 cents cash entitles holder to a 50-
cent jar of Mme. Yale’s Almond Blossom Complexion Cream
and two 25-cent cakes of Mme. Yale's Complexion Soap.

MADAME YALE'S OFFER

Fill your name and full address in the following lines.
Present coupon and 42 cents at our Toilet Goods Depart-
ment at once and receive the jar of cream and two cakes of
soap. Our offer ends this week.

NAME

STREET

CIry

MADAME YALE COUPON VALUE 38¢c

It is surely

$1.00 Value for 42¢c
Toilet Goods Store—Street Floor.

In Lace Curtain Manufacture the “Web” Represents One Run of the Loom Sufficient for 50 Pairs of a Pattern

LACE CURTAINS !o12Pairs

of a Kind
$5 and $6 Values, |
$2.85

A Pair.......

There are many beautiful designs among these that are practically ex-
clusive and would never be offered in such a sale if purchased in the regu-
lar way. There are very clever adaptations from expensive Brussels, Irish
points, Scotch laced, filet net, cable net, and Renaissance. Others are entire-
ly new and original novelty eftects.

One to twelve pairs of a pattern only. In white, cream, ivory, ecru and
beige.

Lace Curtain Store—Third Floor.

Tomorrow Tl‘l €sc

2% to 3 Yard

L*«.*-' SN

SPECIALLY GROUPED to Make Purchasing Easy Fine Stenciled

Grass Rug Specials

9x12-ft. GRASS RUGS. Regu-
larly $8.00. In blue,

brown, red. Special.. $4-95

6x9-ft. GRASS RUGS. Regu-

Size 9 x 12 Feet F ALL RUGS $17.50 to $25 Values

Including 40 New and Distinctly -P'ret'ty Patterns to Choose From.

A Very Important Sale for Washington Housekeepers at This Time.
Smith’s Axminster Oriental Designa.
Overbrook’s Axminster Oriental and Floral Designs.
Bush & Terry's Axminster Oriental and Floral Designs.

Smith's Seamless Velvet Designs. larly $4.00. Green,
Smith's Hn[l)"etf:)rd & Firth's Seamless Brussels in Two-tene, Oriental and blue, brown, red. $2 45
s e ; Special ..... Al -

Some of Our Representative Big Money Saving Values in This Sale. 8x10-ft. GRASS RUGS. Regu-

9x12.ft. WILTON RUGS; $50.00 value,.....$39.95 Slj‘xl.'/;-l’t. AXMINSTER RUGS; $22.50 larly $6.00. Green,
9x12-ft. AXMINSTER (Chinese design) value ..... R e A sl s .$15.95 blue, brown, red. 53 95
RUGS: $35 value............ Cei g ae 42T 6x9-ft. AXMINSTER RUGS; $12.50 value...$7.45 Special +oeeeinianias -
9x12-ft. WILTON VYELVET RUGS, seam- 6x9-ft. AXMINSTER AND WILTON VEL- ¢
less; $30.00 value............ ciienee....S1945 VET RUGS, §15 value ...... cearrienenes 9995 415x7Y,-ft. GRASS RUGS. Reg-
1074x13%4-ft. WILTON ' VELVET RUGS; 414x6V,=-ft. AXMINSTER AND WILTON ularly $2.10. Green
seamless; $27.95 value.............. ...$19.75 VELVET RUGS; $7.50 to $9.00 values...$5.85 blue, brown, red. $l 45
9x12-ft. RAG RUGS, plain colors; $8.95 value $6.95 36x63-in. AXMINSTER RUGS; $3.50 value. $2.29 SPEciall i venece iy .

27x54-in. AXMINSTER RUGS; $225 value.. $1.59 Rug Store—Third Floor.

8Y/,x10%;-ft. BRUSSELS RUGS; $12.50 value $8.95

prooen. 1



